_

VEGETARIAN

TRUFFLE IT UP ! Add 3g of Australian black winter truffle to any dish: 300K

3 COURSES : 890K
4 COURSES: 1090K
5 COURSES: 1390K

STARTER

VIETNAMESE VEGGIES
Pomelo salad, black garlic condiment, frosted cucumber

(D)

RISOTTO VERDE
Green risotto, tomato basil fondue, caper leaf sauce, sauce Vierge, puffed rice

(D)

MAIN COURSE

FIGS FROM DA LAT
Roasted figs, gnocchi, eggplant caviar with cumin, hibiscus juice

A WALK BETWEEN THE FOREST AND THE GARDEN « La Table, c’est 'endroit de détente et de

Pommes fondants, glazed baby carrots “Mamie Madeleine”, convivialité par excellence »
mustard leaves, seasonal mushrooms
o) -Bernard Loiseau-

DESSERTS

CHEF’S DESSERT SELECTION
or
CHEESE PLATTER
Selection of 3 imported cheeses, served with jam, honey and dried fruit

(D,N)

MENU WINE PAIRING
4 glasses wine pairing (10cl): 550K
S glasses wine pairing (10cl): 690K
6 glasses wine pairing (10cl): 790K

850K corkage fee per bottle, or no fee with 1-for-1 wine purchase from our list

All prices are quoted in thousand VND, and already included VAT.
We do not apply service charge, tips are welcome for our team




